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Your  nan  in  the  service  may  have  spoken  of  the  jellied  fruit  desserts  in  his 
field  rations.    One  young  nan  who  ate  the  dessert  first  in  Alaska  and  later  in  the 
Philippines  narveled  at  how  well  it  kept  in  both  the  cold  temperature  and  the  warn 
climate . 

The  answer  is  found  in  the  fruit  pectin  used  to  make  it.    This  is  not  the  sane 
pectin  you  use  for  naking  jelly-     It  goes  by  the  inpressive  name  low-netboxyl 
(me'thox'il)  pectin... and  it  was  developed  by  scientists  of  the  Western  Regional 
Laboratory  of  the  U-  S.  Tepartnent  of  Agriculture- 

This  new  kind  of  pectin  offers  many  possibilities.     One  advantage  is  that  it 
can  be  used  to  make  spreads ...  candy  centers. • .and  desserts  with  the  addition  of 
very  little  sugar. 

But  it  has  a  more  spectacular  advantage.     This  new  pectin  will  thicken 
mixtures  like  puddings. .. consomme'  and  salads... at  room  temperature  in  just  a  few 
minutes.    You  do  not  need  either  to  cook  or  to  chill  it.    Just  put  it  in  water 
warm  enough  to  make  the  powder  mix  evenly.     As  soon  as  the  water  cools. • .the 
mixture  thickens. 

The  scientists  developed  the  jellied  fruit  dessert  to  meet  the  Army's  need  for 
a  fruit  that  could  be  used  in  field  rations.     They  had  a  rather  hard  bill  to  fill. 
The  Army  wanted  something  that  would  satisfy  the  soldier's  appetite  for  fruit.  The 
product  must  be  put  up  in  a  form  that  would  not  be  affected  by  changes  in  climate. 
It  mat  be  poafraadeai  for  eating  too.  Something  the  soldier  could  eat  without  a 
spoon  or  fork. 


(more) 


-  2  - 

The  new  jellied  fruit  dessert  net  all  of  these  requirements .  • . and  the  Amy 
bought  25  million  cans  of  it. 

It  proved  so  popular  that  chemists  have  developed  a  similar  mixture  for  use 
on  the  civilian  aarket.     This  differs  from  the  Army  field  rations  in  that  mixture 
is  less  stiff. 

USDA  chemists  have  also  developed  a  powdered  pudding  mix  made  of  the  pectin. 
They  combined  it  with  sugar. . .flavoring  and  powdered  nilk.     When  you  add  cold 
water  to  this  mixture  and  pour  it  into  a  mold. ..the  pudding  sets  in  five  minutes. 
You  neither  have  to  cook  nor  to  chill  it.     It's  like  a  delicate  custard.     And  it 
will  hold  its  shape  at  room  temperature  indefinitely. 

Another  use  the  chemists  have  worked  out  for  the  pectin  is  in  a  quick-frozen 
fruit  spread.     They  used  Boysenberries  and  raspberries  for  this-     Just  added  the 
sugar  and  pectin.    Next  step  was  the  quick-freezing.     IVhen  thawed  these  jelly-like 
spreads  have  the  flavor  of  the  freshly-picked  berries. 

Still  another  use  the  USDA  chemists  have  developed  is  for  chocolate  creams- 
The  mixture  they  make  with  the  pectin  has  the  appearance  of  the  cream  centers  used 
in  finest  quality  candy,     ;vIore,than  that... it  has  the  taste  and  texture  too.  And 
it  requires  only  half  as  much  sugar. 

In  other  experiments ...  the  scientists  have  found  the  new  pectin  useful  for 
malting  jellied  consomme'  and  salads  such  as  tomato  aspic. 

You'll  be  seeing  products  made  from  this  new  pectin  on  your  grocer's  shelves 
...and  you'll  be  trying  it  out  in  your  own  kitchen  just  as  soon  as  the  commercial 
companies  can  get  enough  of  the  pectin  to  start  production- 
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